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= o T . *|ing them upside down to see il moisture
: : b ! . oozes out bhetween the %ar and the cover
== It it does not they are airtlght
If the fruit |s particularly rich in f
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fect In shape and will not do for presery
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for Fall?

If not, don't put it off too long—

now is the time.
There is a decided change in fashion lines, owing
to the various fitted girdles, sashes and close drapery
arrangement—all requiring new corseting.

CORSET YOUR FIGURE
; properly before you select your suit or outer garment;

since the corset, the dress and the coat are each depend-
ent upon the other.
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dn O r Q Cutl the frult in slices or quarters, rejoct I
Ing every part that has any suspicion of o

litlons shovld e e

brulse. For every quart allow elther a |
scant or a level cupful of sugur, Half &}
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